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SUBJECT:  "QUESTIONS  AND  ANST7ERS. "     Information  from  the  Bureau  of  Chemistry  and 
Soils,  U.S.D.A.     Publication  offered:  "Safe  Use  and  Storage  of  Gasoline  and 
Kerosene  on  the  Earn,"  Earners'  Bulletin  No.  1678. 

— ooOoo — 

Some  old  qucrtions  have  cone  up  for  answer  in  this  first  week  of  the  new 
year — old  rjcrcnnial  questions,  you  night  say,  "because  they  just  crop  up  every 
season  no  natter  how  often  they're  answered. 

The  first  one  is  about  a  hard-water  deposit  wnich  settles  in  the  tea- 
kettle; "Uhat  causes  a  dark  scale  to  collect  on  the  bottom  and  sides  of  ny  tea- 
kettle and  how  can  I  get  rid  of  it?" 

Answer:     Department  of  Agriculture  chemists  tell  me  that  the  mineral  salts, 
chiefly  lime  and  magnesium,  in  hard  water  are  responsible  for  this  deporsit.  Yflien 
the  v/ater  boils,  these  mineral  salts  "precipitate,"  as  the  chemists  say,  and  form 
this  curious  layer  over  the  inside  of  the  kettle.     Sometimes  the  scale  grows  nearly 
a  enmrter  of  an  inch  thick.     Of  course,  it  wastes  heat  because  it  is  difficult  for 
the  heat  to  penetrate.     That  means  that  the  kettle  will  take  longer  to  boil. 

The  best  way  to  prevent  this  scale  from  forming  is  to  look  after  your  tea- 
kettle as  you  do  your  other  kettles — wash  it  inside  as  well  as  out  at  least  every 
week  and  scour  it  when  necessary. 

If  the  deposit  has  already  formed,  you  have  your  choice  of  2  ways  of  re- 
moving it.     The  first  way  is  to  remove  it  with  acid.     Hea.t  some  vinegar  and  water 
in  the  kettle.     If  the  solution  bubbles  as  it  heats,  you'll  know  that  the  mineral 
deposit  is  gradually  softening  and  that  you'll  soon  be  able  to  scrape  it  out. 

Sometimes  acid  has  no  effect  on  the  deposit.     Then  try  the  dry-heat  method. 
Set  the  kettle  with  no  water  in  it  over  the  flame  long  enough  to  get  the  metal 
hot.     Then  pour  in  a  little  cold  water.     Be  careful  not  to  scald  yourself  with 
the  steam  when  you  pour  in  the  water.     This  dry  heating  and  sudden  cooling  usually 
causes  the  scale  to  crack.     Then  it  is  easy  to  remove.     Of  course,  you  have  to  use 
this  method  with  care.     Never  let  the  kettle  get  too  hot.     If  you  do,  the  kettle 
will  warp  when  you  pour  in  the  cold  water. 

As  the  old  saying  goes,  an  ounce  of  prevention  is  worth  a  pound  of  cure. 
The  best  -way  is  not  to  lot  the  scale  form. 


Second  question: 
to  health?" 


"Is  it  true  that  aluminum  pots  and  kettles  may  be  harmful 


Answer:     No — that  is  a  false  rumor.     Medical  authorities,  chemists  and  all 
others  who  have  investigated  say  that  no  possible  harm  can  come  from  cooking  in 
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aluminum.     You  can  cook  all  your  food  in  aluminum  pots  and  kettles  and  expect  to 
live  to  a  ripe  old  age,  as  far  as  the  aluminum  is  concerned.     It  is  true  that 
foods  cooked  in  aluminum  nay  contain  very  slight  traces  of  alum i nun  salts.  But 
aluminum  salts  arc  harmless  unless  taker:  in  quantity.     Ho  possible  ham  could  come 
from  the  very  slight  trace  you  might  get  from  an  aluminum  kettle.     Cookery  experts 
recommend  aluminum  cooking  utensils  "because  they  are  perfectly  safe  and  are  also 
good  conductors  of  heat;  light  and  easy  to  handle;  easy  to  keep  clean;  and  rela- 
tively inexpensive.    Any  rumors  as  to  danger  from  then  are  mistaken. 

Another  old  question:     "Is  canned  food  that  has  stood  in  an  open  can  safe 
to  eat?" 

Answer:     As  far  as  the  can  is  concerned  it  is.     Of  course,  if  the  food  has 
stood  too  long,  it  nay  have  spoiled.     That's  something  else  again.     You  can  feel 
perfectly  safe  obout  opening  a  can,  using  part  of  the  contents,  and  putting  the 
rest  away  in  the  refrigerator  right  in  the  can.     In  fact,   the  can  is  the  most  con- 
■    venient  .and  host  place  to  keep  it  very  often.     There's  nothing  to  that  old  idea 
that  when  the  can  is  opened,  the  octal  somehow  acts  on  the  food  and  makes  it  harm- 
ful.    Food  in  cans,  open  or  closed,  is  safe  as  long  as  it  hasn't  spoiled.    And  the 
can  itself  has  nothing  to  do  with  spoilage. 

Another  question:  "How  can  I  clean  clothes  safely  with  gasoline?" 

That's  about  like  asking  me  how  to  play  with  dynamite  safely.     The  answer  is: 
You  can't.     It's  impossible.     Home-cleaning  with  gasoline  or  benzine  or  other 
flammable  volatile  liquids  is  always  hazardous,  especially  indoors.     During  the 
cleaning,  vapors  are  given  off  which  may  form  an  explosive  mixture  with  the  air. 
Then  all  you  need  is  a  tiny  spark  or  flane  to  start  an  explosion.     An  electric 
spark  will  do  it,  or  the  spark  that  coics  when  two  pieces  of  netal  strike,  or  even 
a  static  spark.     Of  course,  a  lighted  natch,  a  kerosene  lanp  or  stove  or  heater, 
a  gas  jet,  a  lighted  cigarette — any  of  these  will  cause  an  instant  explosion  when 
explosive  vapors  arc  present.    Many  terrible  accidents  have  resulted  just  from  rub- 
bing clothing  or  gloves  in  gasoline  or  naptha.     The  friction  caused  by  rubbing  pro- 
vided the  static  spark  that  ignited  the  vapors.     This  kind  of  an  explosion  has 
happened  both  outdoors  and  indoors. 

If  you  must  do  dry  cleaning  at  hone,  use  a  nonflammable  liquid  like  carbon 
tetrachloride  or  one  of  the  commercial  solvents  sold  in  the  stores  which  have  a 
flash  point  about  the  same  as  kerosene.     These  are  not  perfectly  safe;  they1 11  still 
do  plenty  of  damage  if  they  are  too  near  a  flame..  But  they  are  less  hazardous. 
Always  remember  to  do  your  cleaning  outdoors,  however.     You  can  read  about  safety 
in  home  dry  cleaning  in  Farmers'  Bulletin  Ho.  1678  called  "Safe  Use  and  Storage  of 
Gasoline."     This  bulletin  is  free  from  the  Department  of  Agriculture,  Washington, 
D.C. 
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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

OFFICE  OF  PERSONNEL 
WASHINGTON.  O.  C. 


December  22  ,  1936 


MEMORANDUM  TO  CHIEFS  OF  BUREAUS  AND  OFFICES 

On  November  16  we  distributed  for  your  information  copy  of 
Departmental  Circular  No.  172  issued  by  the  Civil  Service  Commis- 
sion,   We  said  that  additional  information  on  the  procedure  to  be 
followed  in  classifying  employees  in  the  Department  of  Agriculture 
under  section  3  of  Executive  Order  No.  7916  would  be  transmitted 
to  the  bureaus  and  offices  when  received. 

There  is  attached  for  your  further  information  copy  of  Civil 
Service  Departmental  Circular  No.  172,  supplement  1,  which  describes 
somewhat  in  detail  the  requirements  to  be  met  in  recomnendin  em- 
ployees for  classification  under  the  Executive  Order  above  mentioned. 

Employees  in  the  Department  of  Agriculture  appointed  under 
Title  I  of  the  Work  Relief  and  Public     orks  Appropriation  Act  of 
1938  are  the  only  employees  of  the  Department  which  the  Civil  Serv- 
ice Commission  has  so  far  decided  are  subject  to  inclusion  in  the 
classified  service  as  of  Februarv  1,  1939,  by  operation  of  Execu- 
tive Order  No.  7916,     These  employees  are  in  the  Office  of  the  Sec- 
retary, the  Office  of  the  Solicitor,  the  Agricultural  Adjustment 
Administration,  the  Bureau  of  Agricultural  Economics,  the  Bureau  of 
Biological  Survey,  the  Bureau  of  Entomology  and  Plant  Quarantine, 
the  Farm  Security  Administration,  the  Bureau  of  Home  Economics,  the 
Forest  Service,  the  Soil  Conservation  Service  and  the  rational  Agri- 
cultural Research  Center. 

The  information  contained  in  Supplement  1  of  Civil  Service 
Departmental  Circular  No.  172  is  beinr  made  available  to  you  at 
this  time  for  study.     It  is  not  expected  that  you  will  take  any 
action  as  yet  for  the  preparation  and  submission  of  lists  of  em- 
ployees for  classification,  since  it  is  expected  that  further  in- 
formation and  instructions  will  be  made  available  by  the  United 
States  Civil  Service  Commission  and  by  the  Office  of  Personnel  of 
the  Department. 

It  is  suggested  that  you  prepare  a  list  of  any  questions 
which  may  arise  in  your  mind  as  to  the  methods  and  means  of  class- 
ifying the  employees  in  question  and  that  representatives  of  your 
bureau  be  prepared  to  discuss  those  questions  at  a  meetin:  to  be 
held  in  the  Office  of  the  Director  of  Personnel  of  the  Department 
next  Dednesday,  December  28,  1938,  at  IOjOO  a,m. 


Attach.  |      \  ^""^birector 
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